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HOMEMAKERS'  CHAT 


Thursday,  March  6,  1941. 


(FOR  BROADCAST  USE  ONLY) 


Subject:  "QUESTIONS  AND  ANSWERS . 11  Information  from  the  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture. 


Today's  mailbag  reveals  questions  on  household  problems,  as  usual,  and  all  of 
them  have  been  answered  for  us  by  the  Bureau  of  Home  Economics  of  the  U.  S.  Depart- 
ment of  Agriculture.    One  writer  wants  to  get  more  eggs  into  the  family  diet;  an- 
other asks  about  new  brooms, —  real  ones,  not  the  proverbial  kind;  and  the  third 
question  might  be  paraphrased  "When  is  a  ham  not  a  ham?"    We'll  relieve  your  curi- 
osity by  taking  that  one  first. 

A  homemaker  inquires,  "What  in  the  world  is  a  tailor [ s  ham?  It  is  mentioned 
in  a  list  of  useful  sewing  accessories,  and  as  I'm  getting  ready  for  quite  a  lot  of 
spring  sewing,  I'd  like  to  know  about  it." 

The  Bureau  of  Home  Economics  explains  that  a  "Tailor's  ham  is  an  oval-shaped 
cushion  for  pressing  armholes  and  curved  seams  that  might  wrinkle  when  you  press 
them  on  a  flat  board.    You  can  make  one  of  these  easily  for  yourself.     Simply  cut 
two  oval-shaped  pieces  of  firm,  smooth  canvas  or  ticking,  each  about  12  inches  long. 
Graduate  the  width  of  the  canvas  from  6  inches  at  the  broadest  part  to  2  inches  at 
the  narrowest.     Then  stitch  these  ovals  together,  leaving  an  opening  for  the  filling. 
Stuff  this  "ham"  tight  with  sawdust  or  shredded  scraps  of  cloth,  and  sew  up  the  open- 
ing.   Make  an  outside  cover  of  outing  flannel.    And  put  over  that  a  washable  muslin 
cover  that  snaps  on. 

While  you're  about  it,  you  might  also  make  a  pressroll .     You  use  a  press  roll 
for  pressing  seams  open  if  you  don't  hanpen  to  have  a  sleeve  board.    To  make  one, 
roll  up  an  old  magazine  as  tightly  as  you  can,  and  wrap  it  smoothly  with  muslin  that 
has  been  washed  free  of  starch.    A  strong  piece  of  old  sheeting  will  do.    Fold  in  the 
ends  of  the  muslin  and  tack  them  firmly.    To  make  a  very  small  press  roll,  use  a 
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piece  of  broom  handle  as  a  foundation.     You  use  a  "press  roll"  by  slipping  it  along 
inside  of  the  seam  as  you  press  the  seam  from  the  other  side. 

Now  for  our  next  letter.     "I  would  like  to  get  more  eggs  into  the  family  diet. 
But  we  seldom  want  eggs  for  breakfast.     Can  you  suggest  any  unusual  ways  to  fix  eggs 
sometimes  for  dinner?" 

Some  of  the  egg  dishes  substantial  enough  for  a  main  dish  for  dinner,  start 
with  eggs  hard-cooked  in  their  shells,  says  the  Bureau  of  Home  Economics.    To  hard- 
cook  the  eggs,  simmer  them  below  the  boiling  point  for  about  30  minutes.    Then  pour 
cold  water  over  them  and  remove  the  shells. 

One  way  to  serve  these  hard-cooked  eggs  is  to  curry  them.     Cut  the  eggs  in 
quarters  and  arrange  the  pieces  on  a  bed  of  flaky  boiled  rice.     Cover  with  a  curry 
sauce.    Or  mix  the  hard-cooked  eggs  in  well-seasoned  white  sauce  and  serve  on  toast. 
If  you  want  to  make  "goldenrod  eggs", —  an  attractive,  spring-like  dish, —  cut  up  the 
egg  whites  from  hard-cooked  eggs  and  mix  them  with  the  seasoned  white  sauce.  Spread 
the  mixture  on  toast.    Top  off  with  the  egg  yolks  which  have  been  squeezed  through  a 
ricer.  Sprinkle  with  paprika  and  garnish  with  parsley. 

You  might  also  "devil"  hard-cooked  eggs  occasionally  and  serve  them  as  an  egg 
salad  supper  dish.    For  these,  cut  the  eggs  in  halves  lengthwise,  and  mix  the  yolks 
with  salad  dressing,  salt,  mustard,  and  cayenne  or  tabasco.    Pack  this  mixture  back 
into  the  whites. 

As  you  say  you  seldom  have  eggs  for  breakfast  you  might  plan  an  egg  dinner 
around  such  hearty  breakfast  combinations  as  ham  and  fried  eggs,  bacon  and  scrambled 
eggs,  poached  eggs  on  toast  with  an  egg-rich  Hollandaise  sauce,  or  one  of  the  many 
kinds  of  omelet. 

If  you  want  to  vary  a  plain  omelet,  add  chopped  fried  ham  or  bacon,  or  grated 
cheese,  to  the  egg  mixture.    Or  you  might  add  cooked  vegetables  that  have  a  rather 
pronounced  flavor,  such  as  mushrooms,  —  or  asparagus  —  or  spinach  —  or  onion,  with 
green  pepner  and  celery.    Fry  the  vegetables  delicately  in  butter  or  other  fat  before 
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you  add  them  to  the  omelet.    A  "Spanish  omelet"  is  a  plain  omelet  with  a  Spanish 
*  sauce  of  tomatoes,  green  pepper,  and  onions,  poured  over  it. 

But  there  are  still  other  ways  to  serve  eggs  for  dinner  without  falling  back 
on  the  traditional  "breakfast  egg  dishes.    You  could  plan  to  have  baked  eggs  in  in- 
dividual cups  some  time  when  you  are  cooking  other  dishes  of  the  dinner  in  the  oven— 
if  the  oven  temperature  is  moderate.    Other  oven-cooked  egg  dishes  are  eggs  baked 
with  cheese,  or  eggs  baked  irr  tomato  cups. 

And  speaking  of  cooking  eggs  in  the  oven,  don't  forget  souffles.     It's  usually 
best  not  to  plan  a  souffle  when  there  are  other  things  in  the  oven.    For  the  secret 
of  a  successful  souffle  that  does  not  fall  is  to  cook  it  very  slowly,  for  about  an 
hour,  in  a  very  moderate  oven-  not  over  300  degrees  Fahrenheit. 

The  souffles  used  for  main  dishes  are  made  with  three  to  six  eggs,  combined 
with  other  foods  of  decided  flavor  for  which  they  are  named.     Cheese,  ham,  chicken, 
and  fish  souffles  make  delicious  and  nourishing  dinner  dishes.    They  also  offer  a 
means  of  using  up  a  leftover  cupful  or  so  of  any  of  these  flavorful  foods.     Some  of 
the  vegetables  we  mentioned  in  connection  with  omelets  are  also  excellent  in 
souffles,-  particularly  spinach,  asparagus,  and  mushrooms. 

Seems  as  if  we've  suggested  more  than  20  ways  to  serve  eggs  for  dinner, 
doesn't  it?    And  no  doubt  you  can  think  of  others. 

There's  just  about  time  for  one  more  question,  from  a  homemaker  in  South  Caro- 
lina.     "Is  there  any  way  to  treat  a  new  broom  so  that  it  will  last  longer? 

Yes,  says  the  Bureau  of  Home  Economics,  when  you  first  get  the  broom,  plunge 
it  into  a  tub  of  hot  water.    Let  it  stay  there  until  the  water  is  cold.    Then  hang  it 
up  by  means  of  a  screw  eye  in  the  end,  so  that  the  broom  end  does  not  touch  the  floor. 
Or  stand  it  up  on  its  handle.    Never  store  a  broom  so  that  it  rests  on  the  bristles 
or  fibers. 

We'll  hope  that's  what  the  well-known  "Billy-boy"  did  when  he  used  to  "set  the 
troom  behind  the  door,  Billy-boy."  But  we  must  stop  for  today.  Next  week  we'll  ha-ve 
some  other  questions  and  answers. 
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